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Studies on the Processing of Accelerated Low Salt-Fermented
Anchovy Paste by Adding Koji
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Abstract

The adding effect of Koji, made by Aspergillus oryzae, in low salt-fermented anchovy paste was studied to
reduce fermentation time and to enhance flavor quality as a commercial feasibilty in seafood industry. The
comntent of volatile basic nitrogen increased slowly during fermentation, whereas that of amino nitrogen was
the highest in 30days of low salt-fermented anchovy made with Koji. Protease and lipase activity in anchovy
paste, which made with or without Koji, were high amount in 30 and 20 days of fermentation, respectively. &
number of profesiytic bacteria was high level in 13 days and then slowly decreased afterward.
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Table 1. Formulas of ingredients for sait-fermented anchovy (%)
Code Salt Sorbitol Lactic acid(ml} Alcohal (ml) Giucose Koji
Controi (C) 15 6 0.5 5
Kaji (K) ) 15 6 0.5 5 5 10

» Ratio to the raw anchovy

Table 2. Proximate composition of raw anchovy (g/100g)
Moisture Crude protein Crude lipid Ash pH VBN (mg/100gy
75.47 14.41 7.70 2.28 6.66 21.58

* Volatile basic nitrogen (mg/100g)

Table 3. Changes of pH and salinity of salted anchovy pastes during fermentaticn

Fermentation days
Item Code”
0 8 13 19 30 43 50
pH C 5.83 5.87 5.61 5.73 5.72 5.81 5.79
K 5.89 6.02 5.75 5.94 5.85 5.90 5.90
Salinity (%) C i1.07 11.28 11.80 11.40 11.20 11.10 10.30
K 9.70 10.35 10.60G 10.60 10.60 10.70 10.40

“ Legends are the same as shown in Table 1



350 AF--E

7

et

58 AT A% FFAA K BAke msArt
4% % s el GGl 2 sy
. 2714 11.07%, Kojie] 73
o725 297 A 4 ARl

=} 42 Wi 3= Fig,
‘?4 735

Bel wie,

=
wel 44 5090717 SRR S
= ¥ % ¢ 30°‘f/} éﬁél 3

ai:Jr 127 Koji

*éd:l

i olﬁ.
s
%
:_‘l:‘.,
X
A
;3,
O
»
£
A
o,

o
o AL AE £E 47 15)

' F 4 20037
= =5 8

o
=

\
4
4

v
wee  FS

=
<

&
o
\T_\
5
‘X"\
1
©
£

Volatile Basic Nitrogen (mg %, W/W, O
g
o
T
Amine Nitrogen (%, W/W

. W Uentrol

<
M

9@ . v Koj

0 I 1 | L 1 I
G 10 20 30 4G 50

Fermentation time {Days}
Fig. 1. Changes of volatile basic nitregen and amino nitrogen
in salted anchevy pastes during fermentation.
Legends (Control, Koii) are the same as expressed in

Table 1,
o -
L4
-~ b4 —
° “’*& g
- = L2 .
© .I ‘3\_ - B
= \\/,—/" &
™ \ - t.0 £
= “ a
i S M 5
- Y Jos &
S PN v S kS
= e

5 e ~ Has =
g 8. g =)
E - ]
= e 7 04 3
9 =

= .
0, % Control 3
1oz &

@ . v Koji
o bnerremrmme .
a6 50 40 50

Fermentation time {Days)
Fig. 2. Changes of alcohol content and TBA value in salted
anchovy pastes during fermentation.

Legends {Control, Koji) are the same as expressed in
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